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Abstract. Even records a deficit, the sheep meat market characterizes areas with high economical 
power and high quality exigencies of consumers. They request superior quality carcasses, within E and U 
classes, respectively of the EUROP estimation system. The estimation of the carcass qualities can be 
performed using both subjective and objective methods. Now, the subjective method is EUROP, and 
objectively, the estimation is performed using direct measurements of carcass and calculation of some 
shape indices of carcasses. 
Whatever the fattening system, the carcasses must be of superior quality, even according to their 
weight are light, middle, or heavy, because the quality class establishes the price, and superior classes of 
quality (E, U for conformation and 2 – 3 for tallow dressing and internal stored tallow). 
The carcasses obtained from Merino of Cluj, Tsigai and Romney Marsh young sheep fattened on 
pasture with or without supplementary forage exhibit high heterogeneity from EUROP system point of 




In Romanian animal husbandry, the sheep represents an important source of 
products destined to European food market. This is reflected by the share of the incomes 
brought by this specie from the total volume of the export of agricultural products, 
especially during 2002 – 2005, when it was over 40 % from this volume. Now, on the 
European continent, sheep meat and milk are the basic products. This is valid for our 
country too, and concerning meat, the profitability of the meat production is conditioned 
by the carcass quality.   
The sheep carcasses can be obtained from the lamb (very young and young), meat 
fattened young, fat meat young, and adult reconditioned sheep. The carcasses from the 
very young lamb, the carcasses are classified function of their weight in type A with the 
weight of ≤ 7.00 kg; type B 7.10 – 10.00 kg and type C 10.10 – 13.00 kg (according to 
the CEE 2137/92 and 461/93 Regulations), and in young sheep, the carcasses are 
classified in light 12.00 – 16.00 kg; middle 16.00 – 19.00 kg and heavy 19.00 – 22.00 kg. 
This classification is important because represents a criteria of establishing the price of 
valuation, the most appreciated being from fattened young, middle carcasses which are 
usually obtained from meat fattened young (table 1). In young sheep, the carcass 
represents the part of the lamb which is valuated after slaughter, and made up of animal 
body, after head, skin, gastro-intestinal content members’ extremities, internal tallow, and 
organs removing. 
Besides carcass weight, the quality class where is framed the carcass contributes to 
the market price. On European market, the EUROP system of carcass quality is accepted. 
It was elaborated in France in 1976, and now is accepted in all EU countries, beginning 
with 1993. This system, initially named S/EUROP, estimate the carcasses function of 
their conformation in 5 quality classes named E (excellent), U (very good), R (good), O 
(acceptable), P (mediocre), and function of tallow dressing and quantity of kidney and 
intra-abdominal tallow, in five classes nominated with Arabian digits, from 1 to 5, more 
preferred being those nominated with 2 and 3. The S quality score, or superior, was 
eliminated and being considered criteria of estimation only for Texel breed. In other 
breeds the incidence of this type of carcass is very rare. 
Table 1 
The variation of young sheep meat price function of carcass category 
(according to AnunŃul agricol nr. 3/2006) 
 
Sheep meat euro/100 kg 
Year 2006/week Heavy carcasses Light carcasses 
10 409.3 525.7 
11 412.8 513.6 
12 416.6 505.1 
13 422.5 504.0 
14 427.6 523.8 
15 454.9 544.3 
16 456.8 543.6 
 
Romania is part of great sheep meat exporters. In 2005, exported over 1.1 millions 
heads of fattening lambs and young were exported alive, with a 40% lower price 
compared to the average price normally obtained for a middle quality carcass, because 
96% of the exported the animals belong to Tsigai and Turcana breeds with a lower 
qualitative potential of the carcasses. For this reason, the legislative support of the carcass 
valuation is imposed. The carcass must be classified function of their weight, and 
subjective according to EUROP system, and valuation price will be established function 
of these criteria.   
 
MATERIAL AND METHOD 
 
The research was performed on carcasses resulted from Merino of Cluj, Tsigai and 
Romney Marsh young sheep fattened 150 days on pasture. The experiment was organized 
with two groups, the individuals from one group, control (M) were exclusively fed with 
green mass, ant the individuals from the experimental group (E) received small quantities 
of combined granulated forage supplements with variable energetic and proteic levels 
function of fattening cycle. During first 20 days experimental cycle (adaptation phase), 
the rams from the experimental group received 100 g combined forage with 10% 
digestible crude protein (DCP), during following 100 days (growing – fattening phase), 
200 g of the same forage, and during last 30 days (finishing phase) 300 g combined 
forage with 14% DCP. 
 10 heads by group were slaughtered in the end of the experimental cycle. The 
carcasses were objectively classified, by direct measurements with specific equipment: 
balance with 50 g precision, measurement ribbon, and Wilkens compass. The following 
measurements were performed: carcass weight, carcass length, chest width, ham width, 
thorax depth, basin depth, thorax perimeter, internal length of the ham, ham perimeter. 
Part of the measurements wee used for the calculation of some indices of carcass shape: 
the index of carcass shape I.f.c. = (carcass width at ham/carcass length)x100; the index 
of the uniformity of the carcass width, I.u.l.c. = (chest width/ham width)x100; the index 
of the carcass compactness, I.c.c. = (thorax perimeter/carcass length)x100; the index of 
the carcass depth, I.a.t. = (thorax depth/carcass length)x100; the index of the ham 
development, I.d.j. = (ham perimeter/internel length of the ham)x100. 
 Finally, the carcasses were subjectively appreciated, based on the EUROP system. 
Their framing within quality class function of conformation, fat distribution on carcass 
surface and fat quantity from inside carcass, was also performed.   
 
RESULTS AND DISCUSSIONS 
 
The carcass weight (table 2), recorded variations between 14.97 ± 0.62 kg in Tsigai 
control group and 19.09 ± 0.13 kg in Merino of Cluj experimental group. This  allow 
their faming within the category of light (12.00 – 16.00 kg) and middle (16.00 – 19.00 
kg) breeds, very appreciated carcasses on the market of sheep meat consumers. This 
classification criterion is not enough to obtain a good valuation price. The criterion that 
could give the certitude is the EUROP system, which could frame in a superior quality 
class. 
The data presented in table 2 show the main sizes of the carcasses from the young 
sheep included in both analyzed groups. The superiority of the main sizes was recorded 
in experimental group, which received combined forage supplements. The differences are 
statistically assured for all analyzed sizes (* = p<0.050; ** = p<0.010; *** = p<0.001). 
Lower carcass values were recorded in control group, being more emphasized for the 
ham widths and perimeters, which express a lower development of butchery valuable 
regions.    
Based on determined sizes, the indices of the carcass conformation were 
determined (table 3). 
 
Table 3 
The variation of the carcass shape indices in young sheep fattened on pasture - % 
 
Breed 






xsX ±  V % xsX ±  V % xsX ±  V % 
M 10 26.09±0.33 1.28 24.85±0.45 1.21 27.87±0.22 1.11 The index of the 
carcass shape – I.f.c. E 10 25.23±0.28 1.17 25.13±0.54 1.67 27.48±0.16 1.67 
M 10 103.34±0.11 1.21 105.95±0.87 1.56 102.50±0.76 1.44 The index of the 
uniformity of the 
carcass width – I.u.l.c. E 10 107.25±0.16 1.45 104.25±0.65 1.40 99.57±0.54 1.34 
M 10 121.52±0.35 1.63 123.78±0.44 2.07 125.71±0.38 1.95 The index of the 
carcass compactness – 
I.c.c. E 10 118.79±0.28 1.74 123.19±0.38 2.11 122.74±0.44 2.10 
The index of the M 10 43.31± 0.13 1.55 41.93±0.16 3.22 42.87±0.98 2.16 
carcass depth – I.a.t. E 10 42.82±0.18 1.89 41.52±0.23 3.90 41.31±1.01 3.33 
M 10 184.20±0.44 2.02 190.45±0.48 2.46 189.65±1.20 4.16 The index of he ham 
development – I.d.j. E 10 181.47±0.34 2.83 192.17±0.44 2.53 190.64±2.34 3.98 
I.f.c. = (carcass width at ham/carcass length)x100; I.u.l.c. = (chest width/ham width)x100; I.c.c. = (thorax 
perimeter/carcass length)x100; I.a.t. = (thorax depth/carcass length)x100; I.d.j. = (ham perimeter/internel 
length of the ham)x100. 
 
The values of the calculated indices show a weak carcass conformation in all 
three breeds included in both groups. However, the administered combined forage 
determined superior conformation indices in experimental group compared to control.  
The value of the index of carcass shape (i.f.c.), which express the whole carcass 
harmony, based on the ratio between width and depth, even emphasizes a proportional 
carcass, correlated to the other indices expresses a bad conformation carcass even in 
Romney Marsh, in our country specialized for meat production. 
 
Table 2 
The variation of the main carcass sizes 
 
Breed 
Merino of Cluj Tsigai Romney Marsh Issue M.U. Group n 
xsX ±  
d/sign. 
dif. xsX ±  
d/ sign. 
dif. xsX ±  
d/ sign. 
dif. 




0.06 Cold carcass 
weight kg 
E 10 19.09 ± 0.13 
- 2.43 
*** 17.18 ± 
0.09 
- 2.21 








0.02 Carcass length cm 
E 10 60.64 ± 5.02 
- 2.19 
*** 58.95 ± 
0.04 
- 0.89 








0.01 Chest width cm 
E 10 16.41 ± 5.00 
- 0.65 
*** 15.45 ± 
0.01 
- 0.16 








0.07 Thorax width cm 
E 10 22.19 ± 5.03 
- 0.52 
*** 22.33 ± 
0.02 
- 1.19 








0.01 Ham width cm 
E 10 15.30 ± 5.03 
- 0.05 
ns 14.82 ± 
0.01 
- 0.39 








0.01 Thorax depth cm 
E 10 25.97 ± 5.02 
- 0.65 
*** 24.48 ± 
0.03 
- 0.12 








0.01 Basin depth cm 
E 10 13.84 ± 5.03 
- 0.21 
*** 13.53 ± 
0.03 
- 0.29 











E 10 72.04 ± 5.03 
- 1.01 
*** 72.62 ± 
0.03 
- 0.75 








1.13 Internal width of 
the ham cm 
E 10 22.08 ± 2.87 
- 0.93 
** 20.46 ± 
0.96  
- 0.45 








0.06 Ham perimeter cm 
E 10 40.07 ± 5.03 
- 1.11 
*** 39.32 ± 
0.03 
- 1.21 




* = p < 0.050; ** = p < 0.010; *** = p < 0.001 
 
 
 The index of the uniformity of carcass width (i.u.l.c.), must be close to 100. In our 
experiment, Romney Marsh carcasses were most uniform from the width point of view, 
in both analyzed groups. In control group, average values of 102.50 ± 0.76 % were 
recorded and in experimental group 99.57 ± 0.54 %. The most not uniform carcasses 
were recorded in Tsigai breed. 
 The values of the indices of the carcass compactness (i.c.c), recorded the highest 
values in Romney Marsh, with values of 125.71 ± 0.38 % in control and 122.74 ± 0.44 % 
in experimental groups. The lowest values were recorded in Merino of Cluj with values 
of 121.52 ± 0.35 % in control and 118.79 ± 0.28 in experimental groups. From this point 
of view, Merino of Cluj carcasses are superior to Romney Marsh, but with middle 
compactness compared to data cited by Coroian C. (2006) for Merino of Cluj and Tsigai, 
which in intensive fattening recorded indices very close to 100 %. 
 The values resulted from the calculation of these indices show in both specialized 
and genuine breeds exclusively fattened on natural pasture bad conformed carcasses. 
Correctons can be realized by administration of forage supplements optimal energetic and 
proteic equilibrated.  
 The weak carcass conformation is also supported by their classification according 
to EUROP system (table 4).  
Table 4 
 
The classification of the young sheep carcasses according to the EUROP system 
 
Beed / fattening sistem 
Merino of Cluj Tsigai Romney Marsh Trait Score 
M , n=10 E, n=10 M , n=10 E, n=10 M , n=10 E, n=10 
E 0 0 0 0 0 0 
U 0 0 0 0 0 1 
R 4 7 3 4 5 6 
O 6 3 6 6 5 3 
Carcass 
conformation 
P 0 0 1 0 0 0 
1 1 0 1 1 0 0 
2 2 4 4 5 5 5 
3 4 6 3 3 4 5 
4 3 0 2 1 1 0 
Fat quality 
5 0 0 0 0 0 0 
  The modality of carcass classification shows the major effect of the genetic 
potential of the breed. From the point of view of carcass conformation, an equal share of 
carcasses of R and O quality were recorded in Romney Marsh control group, and U 
quality in experimental group. Concerning the fat quality, high variability of fat 
repartition on and inside carcass was recoded in Merino of Cluj and Tsigai breeds. 
Carcasses included within the lowest class 1, were recorded. They are characterized by a 
low fat quantity on and inside carcass. 
 In all cases, the carcasses received low scores due to weak muscle dressing of the 
posterior part and not uniform fat dressing of the whole carcass surface. In practice” the 
light waxed carcass aspect” is desired.    
 The EUROP system for carcass classification is most used in European countries, 
being necessary to be implemented in our country, too. It is simpler and faster compared 
o the other subjective scoring methods: Zorn and English methods.  . 
 In order to correct put into practice of this method, the Ministry of Agriculture, 
Forestry and Rural Development must nominate specialists responsible will 
implementation. The Association of the Sheep Breeders in cooperation with Production 
Council must support the initiative of the ministry, because a correct classification allows 
the correct price for the carcass.    
Those who perform scoring must well known the potential of Romanian and 
specialized breeds often used for meat production, categories of animals valuated for 
meat, the specific of each fattening technology, and carcass categories that can be 
obtained. Only based on this knowledge correlated to the requirements of the EUROP 
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